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Divine Chocolate Cake  

Ingredients:  
60g cocoa powder 
140 ml extra virgin olive oil 
50g unbleached castor sugar or 60g (21⁄2 oz) coconut sugar  
1 teaspoons vanilla extract or scraped seeds from half a vanilla pod  
125 mls water 
150g ground almonds or other nut/seed 
1 teaspoons baking powder 
3 large eggs  

Method:  
Preheat your oven to 170°C fan forced or 185 ̊C regular.  
Grease a 20cm (8 inches) round cake Nn with a liOle oil and line the base and sides with 
baking/ parchment paper. You can also use a small brownie Nn - 20cmx20cm.  

Put all the ingredients into a food processor and mix unNl combined. Pour into the lined cake 
Nn and bake for 25-30 minutes or unNl the sides are set. A cake tester skewer should come 
up with a liOle soS cake mixture on it. Take care not to over bake this cake. 

Let it cool for 15 minutes out of the oven, sNll in its Nn.  
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Chocolate Avocado Fros:ng 

Ingredients: 

2 large ripe avocados 
95g honey or 100% natural maple syrup or 130g brown rice syrup  
2 tablespoons smooth nut buOer - eg almond or macadamia 
1 teaspoons vanilla extract or scraped vanilla seeds from half a pod  
35g cacao or cocoa powder  
A pinch of salt  

Method: 

Using a spoon, scrape all the avocado flesh away from the skin.  
Pop everything into a food processor and blend unNl smooth and well mixed.  
Scrape down the sides of the bowl and re-blend to make sure everything is well mixed, 
smooth and creamy.  
Play around with the amount of sweetness and chocolatey-ness, as everyone’s tastes differ.  
This mousse will not set any sNffer, so you can eat/use it straight away or store covered, in 
the fridge. It will last for 2-3 days in the fridge.  
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